In like manner, the chemist is aware that it would be impossible for him to subject any specimen of bread to analysis without discovering in it traces of various metals. These indications furnish only particular cases of the general proposition, that without the idea of a limit the most incorrect notions will arise from a literal acceptation of chemical expressions. Let it be assumed that a person sends a specimen of bread to a chemist for examination ; the chemist subjects it to the scrutiny of his art, and replies that amongst other constituents he finds in it lime, as he assuredly would also find sulphur, phosphorus, and other bodies, the names of which are equally startling. How incorrect would be the resulting notions created in the mind of one ignorant of chemistry ! Much of this kind of alarm has actually arisen in the public mind, owing to misapprehension respecting certain bodies, the presence of which is only true to the limit.
As a natural consequence of our free institutions, and our independence of action, the deceptive tricks of contamination, have been perhaps carried to a greater extent in these isles than elsewhere; nevertheless it cannot be denied that the subject has been lately brought before the This is a rule of guidance which, in its principle and its application, is unlimited ; whereas, if we adopt the principle of limiting the terms, adulteration, contamination, &c., by the previous assumption of the qualities of nocuity and innocuity, not only do we introduce a never-ending topic of dissention, but we narrow the scope to which legislative enactments bearing upon the subject can be applied.
Having premised these general remarks, I shall now proceed to set before the reader a short summary of the chief contaminations which are prone to exist in certain common articles of food, whether the result of accident or design.
